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Soups, Salads e Starters

Today’s Gumbo 8 Shrimp Bisque 9 Five Onion Gratin 8

Caesar Salad 9
Baby Romaine, Hearts of Palm, Parmesan Tuille

Organic Mixed Green Salad 9
Gathered Baby Lettuce, Oven Roasted Roma Tomatoes, Goat Cheese, Balsamic Vinaigrette

Smoked Salmon “Cheesecake” 9
Scottish Salmon, Capers, Red Onion, Chopped Egg, Tomato, Toast Rounds

Winter Chopped Salad 9
Great Hill Blue, Radishes, Carrots, Cucumbers, Onion, Tomatoes, Olive Vinaigrette

14K Trio 11
Mushroom Cordon Bleu, Truffled Spaetzle, Virginia Goat Cheese & Fig Purse

Point Judith Calamari 1 2
Saffron Aioli, Spicy Marinara, Wasabi Mayonnaise, Lemon

Lobster & Fig Pizza 15
Fresh Mozzarella, Mission Fig Jam, Great Hill Bleu, Roasted Corn, Scallion Drizzle

Jumbo Lump Crab Cake 14
Fall Succotash, Chesapeake Remoulade, Potato Hay

Entrees

Butternut Squash Ravioli 19
Broccolini, Pine Nuts, Sorrel Infused Oil, Autumn Vegetable Broth

Herb Crusted Free Range Chicken 22
White Cheddar Stone Ground Grits, Basil Stewed Tomatoes

Berkshire Pork Tenderloin Schnitzel 23
Bacon Braised Cabbage, Spaetzle, Roasted Gala Apple, Jagermeister Gravy

The Hamilton Seafood Stew 25
Shrimp, Diver Scallop, Sea Bass, Salmon, Mussels, Saffron Risotto & Tomato Broth

Braised Lamb Shank 26
Garlic Mashed Potatoes, Root Vegetables, Pinot Noir Pan Juices

Seared Diver Scallop Tagliatelle 27
Scampi Style with Diced Tomatoes, Basil, Capers and White Wine

Certified Angus Filet 29
Garlic Mashed Potatoes, Wild Mushrooms, Baby Carrots, Tarragon Demi

New York Strip au Poivre 29
Peppercorn Crusted, Green Beans, Dauphine Potatoes, Cognac Cream

Horseradish Crusted Chilean Sea Bass 33
Lobster Mashed Potatoes, Grilled Asparagus, Lemon Butter

Lite Fare

Classic Reuben 14
Corned Beef, Celery Spiked Sauerkraut, Gruyere Cheese, Rustic Rye,
Warm Potato Salad, Thousand Island Dressing

Kobe Burger 16
Creamy Cole Slaw, Onion Jam, Pomme Frites

Grilled Chicken Cuban 14
Panini Style Baguette with Bacon, Swiss Cheese, Ham, Pickle, Dijon Mustard & Tomatoes

Executive Chef Duane Keller
Executive Sous Chef Jorge Lopez

We kindly request one check for your table, and there will be a service charge of 18% added to parties of six or more.
Consuming raw or under-cooked meats, poultry, seafood, or eggs may increase your risk of food-borne illnesses.



